ARROWROOT

180          BALM: LEMON BALM

was prized by the Indians as a food
plant. Its rhizomes, source of its fine
farina starch, enable the plant to live
from year to year. The plants grow
from two to six feet tall, with leaves
a foot long and three inches wide.
The plants produce small white soli-
tary flowers. The flowers produce
berries the size of currants. The rhi-
zomes may be a foot long and one-
half to three-quarters of an inch in
diameter. They are white and cov-
ered with large paper-white scales.
The roots are dug and used when a
year olcL

TYPES AND VARIETIES: The type
grown in Bermuda is considered
slightly superior to the others. Ma-
ranta indica is considered a variety
of Maranta arundinacea rather than
a separate species, but is not so well
flavored. Arrowroot of an inferior
grade is also obtained from Calathea
allouia and Clinogyne dichotorna.

SOIL AND CLIMATIC REQUIREMENTS:
Arrowroot   is   a   plant   of   tropical
areas or regions where the soil does
not    freeze.    In    more    temperate
regions it may be grown with ade-
quate protection against cold winds
and winter. It is very susceptible to
frost. Any good sandy loam soil of
fairly high fertility, if well drained
and  supplied with  an  appreciable
amount of lime, will grow the plants.
Organic rather than nitrogenous salts
should be supplied. Too much active
nitrogen will reduce the amount of
starch in the rhizomes and therefore
the yield per acre.

CULTURAL DIRECTIONS: The plants
are propagated from root cuttings,
The cuttings are planted in rows 3
to 4 feet apart and 18 inches to 2
feet apart in the row. The roots

should be set 3 to 4 inches deep, with
transplanting   solution.   Weeds   arc
controlled by shallow cultivation. !n
heavy soils the plants are liable to
grow spindly and leafy. Best root de-
velopment  requires  good soil aera-
tion. The roots may be dug in twelve
months, when a good yield may be
expected, or they may be left in the
ground longer.  The plants may be
grown from seed, but the varietv'ma\
vary considerably. When grown from
seeds, several years are necessary to
get  an  appreciable  yield  of roots.
When ready to harvest, the roots or
rhizomes   are  lifted  to  the surface
with a special plow. They are then
collected and are ready to be pre-
pared for the table. They must be
carefully peeled to get all the rind
off the rhizome. This rind contains a
very bitter drug which would spoil
the flavor of the other parts of the
roots. The peeled roots are crushed
or rasped and the starch is washed
out from the fibrous part. The starch
must not be allowed to stand long, as
fermentation will set in soon after it
is removed.  Thorough heating will
prevent souring. The starch is then
ready to be used for puddings or
other dishes.

INSECTS AND DISEASES: There are a
few pests which may prove trouble-
some. Mildew on the leaves may be
controlled with dusting sulphur. Rots
which may occur in the rhizomes can
be controlled only by treating the
roots with an organic mercury dip as
they are planted. Foliage-eating
worms can be controlled with tisfi
rotenone dusts.

Balm: Lemon Balm

DESCRIPTION: Lemon Balm (Melim
offidndis) is a sweet, aromatic, per*